APPETIZERS

Nachos Grande
Topped with Ellensburg Champion Chili, chopped onions, olives,

tomatoes, sour cream, solso and melted Jack ond Cheddor
theese.

Coconut Prawns
Gulf of Aloska prawns dipped in o Iiﬂht coconut batter then oil
roasted until lightly crunchy and golden. Served with o pineapple
plum souce.

Mozzarella Cheese Sticks
Crunchy cooted deep fried melfed Mozzorello cheese.
Served with Palace tomato-ment sauce.

IesI! Buffalo Wings
Served with fresh celery sticks and bleu cheese dressing for dipping.

JoJo Potato Skins
Topped with melted Jock and Cheddor cheeses, chives
and bacon bifs. Accompanied with sour cream.

Shrimp Pounder
One pound of popcorn baby shrimp, golden deep fried.
Served with tortar and cocktoil souce.

Ellenshburg Champion Chili Burger

Open foced burger topped with Ellensburg Champion Chili & shredded cheese.
Add fries for

Burgers below are served with crisp iceberg lettuce, tomato, pickle,
sweet onion, mustard-laced relish, mayonnaise on a fresh baked sesame
bun. Your choice of French Fries or Garden Salad.

Cheese Deluxe
With melted Tillomook cheddor.
Substitute o Gordenburger

Mushroom Burger

Hawaiian Chicken Burger

Charbroiled chicken breast witha ~ JSBE
pineapple ring and melted Swiss ’ﬁ%

cheese. s

Melted natural Swiss cheese topped with ~ Mesquite BBQ Burger

sautéed mushrooms.

Bacon Cheese Burger
Completed with crisp bacon strips and

Tillomook cheddar cheese.
Palace Burger

For the heorty appefite. Two beef
patiies, ham and Tillomook cheddar.

A juicy chorbroiled burger basted with
mesquite bor-b-que souce ond covered with
melted Tillomook cheddor cheese.

Screamin’ Jack Burger

A juicy potty bosted with our secret recipe
seasonings fopped wifh mild pepperjock
cheese, grilled onions, and crispy bocon. A
taste so sensotional you'll be Screamin” for

more!

Add sautéed mushrooms or crispy bacon to your burger
Substitute fries for Seasoned curly fries or Beer battered onion rings

Seared Ahi Tuna
Yellow Fin Tuna, lightly spiced ond seared. Served with sides of soy
dressing and wasabi viniogrette.

Crispy Green Bean Fries
Toasted onion baftered green beans with homemade Polace Ronch
dressing did.

Alaskan Halibut and Chips Basket
Beer battered holibut served with lemon-dill tortor souce.
The best fish and chips you'll ever hove.

Palace Sliders
Four mini burgers topped with melted Tillomook cheddar and
smoked bacon.

SOUPS & SIDES

Ellensburg Champion Chili

Chicken Tenderloin Strip Basket
Tender, lean white meot lightly breoded ond oil roosted.

Add a Palace House Salad for

SANDWICHES

Homemade the Polace woy. Served with your choice of French Fries or House Salad.
Soup of the Day Club House Turkey Hero
Made fresh from scratch daily. A tiple decker loyered with deli turkey, Sliced turkey with melted Notural Swiss
B i e bacon, lettuce and sliced tomato. cheese served on a French roll with lettuce,
ace nouse >aia o sliced fomato and mayonnaise.

French Fries Prime Rib Di

On grilled deli rye with melted Swiss dP
Sliced slow-oosted prime rib on o French roll

i 4 cheese, sauerkrout and sliced pastrami.
Beer Battered Onion Rings P

d ou jus.
Best rings this side of Satum. BLT .I.T:I ::E: :
Seasoned Curly Q Fries Reguor lorge Bacon, lettuce and tomato sondwich on ~ Housemode tuna solod with melted
toosted breod. Tillomook cheddor and fomato on grilled sour
French Dip dough breod.
tHE
wnt SALADS
Served with freshly baked bread.

Seared Ahi Tuna Salad
Seared soshimi style tuna ofop fresh chopped
salod mix. Tossed with caramelized almonds

and wosabi vinaigrette.

Chef Salad
Diced turkey breost, hom, Cheddor and
Monterey Jock cheese, fomatoes and egg
over fossed crisp greens.

Cobb Salad

The king of solads. Crisp greens topped
with bacon, turkey, blue cheese crumbles,
avocado slices, egg and tomato.

Shrimp Lovie
Gulf of Aloska shrimp, crisp greens, sliced
tomato and eqg. Served with our
homemade Palace Louie dressing

Spinach Salad

Fresh spinoch topped with Parmesan cheese,
eqq, fomato, homemade croutons, and
bacon bits. Tossed with Polace honey mus-
tard dressing.

Chicken Caesar Salad

(risp Romaine lettuce tossed with our own
Caesor dressing ond croutons. Topped with
grilled chicken.

Chicken Taco Salad

Fajita chicken, fresh greens, fomatoes and
black olives in o crispy taco shell bowl.
Topped with Monterey Juck ond Cheddor
cheeses, sour creom ond solso.

Oriental Chicken Salad

Teriyaki chicken, sweet baby peas, crunchy
water chesmuts, fresh greens topped with
Chinese noodles & Orientol Dressing.

Small Spaghetti
Homemade fomato meat souce.
Served with foosted garlic bread.

Boneless Chicken Tenderloins
Served with French fries.

Fish and Chips
Beer hottered holibut with French fries.



PALACE PRIME RIB

Served with au jus and your choice of baked potato, mashed potato, rice pilaf, or French fries.
You also get vegetable of the day, freshly baked bread and House salad or Caesar salad.

PALACE PRIME RIB Prime Rib & Beer Battered Prawns
Specially seasoned and slowly Sensoned and slow-ronsted prime rib with Red Hook
roasted Io seal in Ravor and beer battered prawns and choice of pofato.
tenderness. This is our hottest seller ~ Prime Rib & Fettuccine Alfredo

so... when we’re out, we're out! Slow roosted prime rib and fettuccine tossed with
soutéed mushrooms and gorlic. Topped with creamy

Prime Rib (12 oz. cuf) Palace Alfredo sauce.  Not served with potato.

Served with your choice of potato Chicken Fettuccine
Prown Feftuccine
Palace Cut (2402) Prime Rib & Grilled Prawn Skewer
At  pound and a half this one Sensoned and slow-roosted prime rib with o
will knock your socks off grilled skewer of prowns glozed with lemon butter

; : and roosted gardic. Your choice of potato.
Served with your choice of potato B JRORE

Add sautéed mushrooms

CHARBROILED STEAKS

With your choice of baked potato, mashed potato, rice pilaf or French fries.

You also get vegetable of the day, freshly baked bread and House salad or Caesar salad.
Certified Angus Beef® brand standards are more selective than USDA Choice and Prime. Only 8% of beef qualifies for the brand.

Flat Iron Steak Certified Angus Beef New York Steak
The most flavorful of all the cerfified Angus Beef Steaks. = A tender, New York that is oged, delicately

seasoned ond flame broiled to perfection.

Steak & Beer Batter Prawns Steak & Grilled Prawns Center Cut Top Sirloin
By for our higﬂest seller. Choice, center cut A juicy Top Sirloin with o grilled skewer A tender, choice sirloin seared ond charbroiled
Top Sirloin steak and Redhook beer battered, of prawns glozed with lemon butter to perfection.
deep fried prawns. and roasfed gorlic.

Add Sautéed Mushrooms
Add Grilled Skewer of Prawns
Add Beer Battered Prawns
Add 1/2 Pound Baby Shrimp
Add Coconut Battered Prawns

Tell your server how you’d like your Palace steak

Blood Rare Knock the homs off! Medium Hot center, pink throughout
Rare (ool center, red from edge foedge ~ Medium Well Hot, slightly pink cener
Medium Rare Wom, redcenfer ~ Well Done Hot center, gray throughout

Very Well Done Hockey Puck

Qur steaks are cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness.

PALACE FAVORITES BASTA

With your choice of baked potato, mashed potato, rice pilaf

or French fries. You also get vegetable of the day, Fettuccine Alfredo Dinner
freshly baked bread and House salad or Caesar salad. Fettuccine tossed with sautéed mushrooms, slivered
5 : zucchini, and gorlic. Topped with creamy Palace olfredo
Chicken Fried Steak sauce and served with your choice of Coesor Salod
b A0 exclusive cut of Angus beef with I Teriyaki Chicken Breast or Fresh Greens.
e hnm$snr!e Em”d'"g- Served with Chicken breost marinated and grilled to Chicken Fettuccine
eIy O TONTIIREY perfection. Tender and delicious. Prawn Fettuccine
Hot Prime Rib Sandwich Seafood Catch of the Day Spaghetti
Sliced slowrousted prime rib served Fresh Aloskan King Salmon or Halibut With h de tomato-meat
open face on thick sliced toost with delicately seasoned and served moist and VI IOMEMACe Tomelemedt Saute.
mashed potatoes and smothered with floky. Please sk your server which

rich homemode beef gravy. fish is fresh today. Market Price.
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